Current regulations often are based on detection limits rather than safety limits. Such regulations hamper trade between countries and sometimes lead unnecessarily to the destruction of large quantities of food. Differences may also hamper the introduction of new technologies, needed to comply with consumer demands for more nutritious and more fresh-like food products. A network of Food Science & Technology organisations has launched a global initiative to facilitate harmonisation of food safety regulations and legislation. Scientists from all over the world will work towards global consensus on scientific issues that buttress the decisions made by individual governments and international regulatory bodies.
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